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a hint of our traditional sake brewing method. Since then, 
we’ ve madea name and won numerous awards worldwide. 
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We drank, we liked: Hakusekikan’s Super Vintage (2007) at Keg 
Nagoya (pairs great with their delicious food, too!) 


Produced in Iwate Prefecture, 

Ginga Kogen Beer is available 
at retailers across the country. 
For more information, please 

visit our website or take a trip 

to our resort and brewery. 


F 029-5703 AIS Aha AS BT 
IRA BiR3-647-1 


Waga-gun, Nishiwaga-cho, 
Sawauchi Kaizawa 3-647-1 


#58/TEL: 0197-85-5311 


http:/ /www.gingakogenbeer.com 


The “Japan Beer Times’ is a free bilingual (English and 
Japanese) quarterly magazine that seeks to support the 
craft-beer industry in Japan. Written and produced by beer 
enthusiasts for beer enthusiasts as well as new drinkers, 
it is recognized by major brewers and craft-beer bar op- 
erators throughout the country. In addition to distribution 
at the establishments of such supporters, other pick-up 
points include tourist centers, information booths, cultural 
institutes, hotels, and travel offices. 

The contents may include brewery information, relevant 
beer news, beer reviews, educational columns, history, in- 
terviews, travel and more. The Japan Beer Times aims to 
inform, educate and entertain. Through cooperation and 
positive involvement, it is a partner to the growing craft- 
beer community. 
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vivo! BEER+DINING BAR 
Open EVERYDAY! 


Bil! Sot 1500-0200 
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PV IBHOROAY—NyIZOB1F 

15~20B OWA E-IDE CARLES ! : 
We've moved within 2 minutes walk & Resi ee ed 
located under the Starbucks Coffee. See et ees 


ei vivo_ikebukuro 4 


TEL 03-3987-1588 


http://www.vivo-beer.com 


This is not a mistake 


| Hz | the —)/ LOBBE 
ZSBHPHESR,-16-19 
TEL:052-571-1431 
www.rakuten.co.jp/craftbeer 
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GREETINGS: 
ON THE OCCASION OF THE 3RD ISSUE 


“Get off” | — . 

The other kid sat there impassively. SOE IEEDS EDIE Y—-leE Teo fas 
“| said get off.” TEVA DTI! | sig 

The other kid, his expression unchanged, suddenly pushed CiRVRLEDS EOFS Fat 


_ off the ground, rose up several feet and then came back down ao BAD IC 
with a resounding thud. A 3 
“| found it here first so get off.” we ~ 
The other kid then began to push off, come back do' 
and push off again and again and again without pause. The 
other side of the seesaw remained vacant. The swing sets 
remained still. A sliding board sat unused. The monkey bars, 
lonely. Then, as he came down and was about to push off Ay Z)VUCETY De 
again, the first kid tackled him, knocking him off. They rolled = _ Masex act 
around in the dirt for a while, getting scraped up and bruised. 
Eventually they were both crying from the monumental strug- 
gle. Brushing themselves off, they accused each other of 
greatly exaggerated crimes and then straggled home. 

It seems like any time something good starts up, the early 
participants are really protective and competitive. Things get 
blown out of proportion. Petty politics set in. Bitter feuds en- 
sue. Some, usually those with vision, remain civil and | 
above it, finding success through hard work and sai 
heard many in the craft beer industry here de 
tive aspects of the fledgling scene. Maybe it 
certainly unfortunate, especially with the B 
things difficult for the microbrewers. But the 
ial to be a theme park in a fev 


y- = 


FeSO BY, , 


le. It’s 
making 
playground 
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: RUBE SAMITSIEDD. = DANI 4Ib 
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Mi BEER CURIOSITY 


Fruit BEER 


Perhaps the most famous and enduring beer that uses 
fruit is Belgian fruit lambic, where fruits are added to a lambic 
beer. Kriek, which uses cherries, is the most widely recog- 
nized (“kriek” is the Dutch word for the sour cherries). The 
beer is aged in special casks for about 18 months (sometimes 
longer) and the cherries are tossed right in. They soak (and 
cause refermentation), for at most, the length of a summer; 
anything longer and the pits will adversely affect the flavor 
with strong bitterness. After removing the cherries, there is fur- 
ther maturation in the bottles for about a half a year. 

Fruit lambic beer has been around since about the 16th 
or 17th centuries. Besides cherries, brewers have also tradi- 
tionally used raspberries to make “framboise.” It doesn’t stop 
there: you've got peaches in Pecheresse, as well as bananas, 
strawberries and cassis used in new kinds of flavorful lambics. 
With bananas and strawberries, the actual fruit itself is not 
tossed in like the Kriek; rather, the juices are added. 

There are other fruit beers besides lambics. Generally 
speaking, it’s possible to add fruits to any kind of beer, but 
for the most part, it's most common to add them to wheat and 
pale ale beers. Either way, it’s important to have balance when 
making fruit beers. If there is only a fruity aroma, if the fruit 
aroma is imperceptible, or especially if additives are all that’s 
making it fruity, then most tasters don’t consider it a fruit beer. 


IVY @ FTE) CREE CHAE EDIE PISUNIDE 
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by Kido Hirotaka 


In Japan, Baird Beer makes a seasonal called “Carpen- 
ter’s Mikan Ale” that uses mikan from the local Shizuoka area. 
Baird also makes “Temple Garden Yuzu Ale” with yuzu (a 
citrus fruit similar to a small grapefruit) and a “Sweet Citrus 
Stout” that uses amanatsu summer mikans. In Chiba, Har- 
vest Moon makes seasonals with grapefruit, grapes and yuzu. 
Sankt Gallen in Atsugi, Kanagawa, uses locally grown orang- 
es in its Shonan Gold, and, well, pineapples in its “Pineapple - 
Ale.” Brewmaster in Fukuoka uses cabos (another variety of 
mikan) from Oita in its “Cabos & Honey Ale.” There is really 
a great variety of delicious fruit beers in Japan beyond these. 

No doubt, brewers will continue to conceive of other unique 
varieties of delicious, seasonal fruit beers. 


Ab h—Y Gd. FYE-FIIV—Y OT BY, FEED fe ERR C— 
IVE. BROUVYIbA-LY Cd. MIEOA LY Ve Fok ABI 
IV EIPTNA FY FIDL. BOTA AT I-A VFA IN = 
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—IVITE ERR TET IVY 2B fe FBS LUT IVY EIU TEC E 
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4 FREERUDRICESIY Ty bORS 
BNEtKCTKNS, LAMSHappy Hour7zZDS 
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by Hanako Hirade 


AtF—(ICRSESTCORUTIVI-EAED 
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ISU MOlIEBOAR READ BUMEEC IL 
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Ate. 

TAERECSEOBERLA CUS, 


“Today’s forecast calls for highs around 29C (84F), 70% 
humidity and the discomfort index at 80. Let’s make the most 
of it, however we can!” It all starts with the young weather girl 
on the morning news, cheerfully announcing another filthy hot 
summer day. | was born in the Tohoku (the northeast) region 
and am not exactly partial to summer, but | do know a way to 
comfortably ‘make the most of it.’ 

When work ends at night, forget overtime—I’m heading to 
happy hour at some pub. Start me off with some Belgian, a 
Hoegaarden White. A big size will get the job done. | see one 
of those thick, hexagonal, 820ml glasses and impulsively grab 
it with one hand. The cool, quenching kick at the back of my 
throat and the feeling of fresh release hit me all at once. What 
do | care about all my hair sticking to the back of my neck and 
my sweat-stained jacket when | have one of these fruity beers 
with its coriander and orange peel notes? And | can forget my 
wallet, too—it’s happy hour, after all. 

| use the summer happy hour frenzy to my advantage 
by trying all kinds of beers. The taste and aroma of a chilled 
Minoh pale ale strips away my summer fatigue. Fujizakura’s 
rich weizen is great for those days when the heat takes away 


my appetite. The natural yeast seems to appease a finicky 
stomach and pump vitality back into the body. | love Oh!La!Ho 
Beer’s summery Golden Ale; it has a flavor almost like a pale 
lager and its lovely golden body reminds me of sunshine. Re- 
cently, I’ve been hooked on Yokohama Brewery’s Czech-style 
beers, notably its pilsner. The pils aside, the challenging styles 
of beer this young team of brewers is making has been like a 
fight song, putting the buck back in me. 

| used to think that the higher the discomfort index in sum- 
mer, the happier that beer makes me. But | was wrong. It’s just 
that great beer makes me happy. And that’s what will enable 
me to enjoy summer again this year. 


(Hanako is a beer enthusiast sometimes seen serving at 
beer festivals as a volunteer, but more often seen drinking) 
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If Ise is a spiritual capital of the Shinto religion, then Is- 
ekadoya must be one for beer lovers. Although the city draws 
north of 5 million visitors every year, Ise is very much a quiet 
provincial town with the brewery located in a sleepy neigh- 
borhood. It strikes some as remarkable that this brewery off 
the beaten track can produce some world-renowned beer. But 
consider their long history of producing other excellent spirits, 
their attention to the brewing process, their care with regard 
to sanitation, and their stated commitment to producing only 
the highest quality beer, and it doesn’t seem so unusual. Good 
discipline often makes good beer. 

Nakanishi Masakazu knows this well. Having been brew- 
ing at Ise Kadoya for over a decade, he has overseen the 
brewing since its early days. Along the way he has earned the 
respect of top-class brewers both in Japan and overseas. His 
joining Ise Kadoya so early in the game, however, did involve 
a lucky window of opportunity. 

“| joined in 1997 after working a 3-year contract in the city 
office. At Ilse high school, | had studied fermentation process- 
es (a not-so-uncommon subject in agricultural schools) but 
when | graduated, there was no place to brew. The opening 
came just as my contract ended and | slipped in.” Indeed, at 
the time of his graduation Japanese laws had not changed to 
permit microbrewing for only 60 kiloliters of beer per year, and 
the explosion of microbreweries in Japan was still a few years 
away. Nakanishi became the head brewer in 1999 when the 
position became vacant but laments, “There was still no place 
to go and study. Besides what | learned from my time as an 
assistant brewer, | had to read books and other literature.” 
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But past excellence often provides a good cornerstone for 
continued excellence, and the 21st generation owner of the 
brewery Suzuki Narihiro provided general direction in terms 
of quality control. If pride in one’s family having brewed great 
sake for centuries cannot provide enough resolve to commit to 
high standards, what will? Suzuki still recalls those moments 
when the weight of heritage and his professional responsi- 
bilities hung heavy on his shoulders. “I decided to pour out 
1,000 liters of beer once because we hadn’t let it mature long 
enough.” Suzuki stresses that the cost to reputation would 
have been exponentially higher. 

This philosophy has reflected in other decisions at the 
brewery. Nakanishi relates, “We were making a Weizen but it 
just wasn’t stable so we stopped. We also began sourcing our 
malt from other producers over pesticide concerns with our 
original one. We now use a lot of malt from Great Western, like 
our caramel and chocolate malt, as well as smoked malt from 
Weyermann’s. Our water is sourced in Ise, from the Miyagawa 
River; we wash it through charcoal microfilters so that is it su- 
per clean and great for beer.” The brewers also pay particular 
attention to sanitation in the brewery, as is evident on any tour 
of the small facilities. 

Ambition and the desire for recognition also seem to play a 
part in their approach. Ise Kadoya has been receiving awards 
since 2000, all of them from domestic competitions until 2003, 
when they began winning at the Australian International Beer 
Awards. Larger recognition came in 2006, when they won 
two bronzes at the World Beer Cup in San Diego, for their 
Shinto Beer (old ale category) and Stout (Classic Irish-Style 
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Dry Stout. Note: there was no gold or silver awarded in this 
category in 2006). “The WBC is very specific in its categoriza- 
tion, so we decided to forego our sweet stout and make a dry 
stout.” But for the most part, Ise Kadoya’s decisions on what 
beers to make are guided by other principles. 

Near Ise is the oyster-rich area of Uramura, and Ise 
Kadoya’s quaint brewery pub, Biyagura, features a menu with 
these, and other, local products. Nakanishi notes, “We are al- 
ways thinking about beer that goes well with food, especially 
oysters.” Ise Kadoya runs a second restaurant on the bustling 
approach to Ise Shrine called Ilsekadoya Naikumaeten, but ei- 
ther one will provide a scrumptious selection of oysters and 
pub-style foods to pair with fresh beer. 

In the opinion of many, Ise Kadoya’s best beer is their 
oyster stout. They begin brewing it in the late fall and start 
serving toward the end of the year. This time, the name is be- 
ing changed to Uramura Kaki Stout, to reflect its origins. Oth- 
erwise, Ise Kadoya’s flagship beers are the pale ale, brown 
ale and stout. Their Shinto beer, readily available in Ise, is a 
unique American-style pale ale that uses a secret combination 
of local black-rice and bitter hops (such as Cascade) to give 
it citrus notes. Their Kumano Kodo beer is a milder brown ale 
available only in Mie and Wakayama prefectures. 

Over the years, Nakanishi and his team have produced 
other great seasonals, including an imperial ale. Last year, 
president Suzuki wanted to make something extreme so they 
imitated Dogfish Head Brewery (Delaware, US) and dropped 
in handfuls of 10 different hops at 120 intervals (of one min- 
ute) during the boil. The beer was, needless to say, as divine 
as the shrine nearby, but made in a very limited batch of only 
610 bottles. They will be available again this year! 

We can expect more stunning seasonals from Ise Kadoya 
in the months ahead. Together with his new assistants De- 
guchi and Sakakibara, Nakanishi feels he has a strong team 
for continued success. He was almost giddy with excitement 
when talking about their new arrival. But they also need a 
strong team of drinkers. They shouldn’t be hard to find. 

Visiting Ise? Definitely walk through the historic district of 
Kawasaki with its beautifully preserved houses. They continue 
to function as small select shops and museums, and there are 
even guest houses for overnight stays. Continue along the 
Seta river just a short walk to the brewery! 


“Eyes on the Ground” from Dan Traylor: 


You can enjoy the 1st hour of Biyagura’s all-you-can-drink 
events (1500 yen) without feeling rushed because the sec- 
ond hour is only 900 yen. There’s a mix of Ise Kadoya’s beers, 
three or four Japanese guest beers, plus some Big Five op- 
tions for anyone afraid of good beer. A scan of the mostly 
Japanese crowd reveals that most are not afraid of craft. Al- 
though the restaurant isn’t set up for socializing, occasional 
lines at the bar allow time to chat, compare notes or make 
new friends. These events usually run on the 2nd and 3rd 
Wednesdays of each month. Confirm at Biyagura’s website: 
www.isekadoya.com 


Check out Dan’s blog at: japanbrew.blogspot.com 
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center: Nakanishi on the winners’ stand at the Tokyo Real Ale Festival 
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www.isekadoya.com 


Hetios BREWERY: 


craft beer the island way 


O ki Nn awa = The name alone sets imagi- 


nations adrift. Smooth, white beaches. Seas conducive to 
scuba, surf or merely swimming. Distinct southern island mu- 
sic. Hearty cuisine. Oh yeah, 
and the heat. That brings 
thirst. Thank goodness for 
Helios. 

Take a stroll down bustling, 
historical Kokusai-dori (inter- 
national street) on any steamy 
night, and you're definitely 
going to need a drink. Drop 
into the Helios pub for a few 
pints and, if you’re hungry, for 
some decent food for pairing. 
The brewery itself is actually 
located farther north, in Nago 
and is better known for its 
production of awamori, rum, 
liquer and whiskey. Helios 
began brewing beer fulltime 
in 1998. Owner Matsuda Ryo 
was interested in making all 
kinds of alcohol and realized 
that, hey, Okinawa is hot, beer 
is good, and Orion is already 
here—let’s make our own. 
Matsuda traveled to Europe 
and America on a long tasting 
tour and eventually trained in 
Canada. Meanwhile, Helios general manager Tamaki Hideya 
traveled to Germany to study sausages and how they pair 
with beer. Explains Tamaki, “Okinawa uses lots of pork and 
| also wanted to study drinking culture. Germany was the 
place.” Tamaki recommends white sausage with goya, Oki- 
nawa’s famous bitter vegetable, but that could include pairing 
it with their Goya Beer. 

Goya Beer? Are you kidding? No. It’s unusual, that’s for 
certain, but well balanced and highly drinkable. It’s basically 
a lager, but with goya added. Tamaki notes, “We put in a little 
less bitter hop and aroma hop so that it’s not too overwhelm- 
ing.” The goya is almost imperceptible in the nose, much like 
pumpkin ales without a whiff of pumpkin. The body is light 
and refreshing, but with the finish you suddenly get a goya 
bitterness that swells and passes like a lazy wave. And yes, it 
tastes fantastic with the sausage. 

Helio’s other flagship beers include their standard weizen, 


7H Bo ZOLRBICT SM CMEICED ROE, BUD 
RAL N-PY—-J7—lEEEAAHSABOTENZSESEELY 
8. SEO SRCDAES BLAS, TLTBEIBE CRABS AY 
AAlcLoTld Mo teUatoteUee, 

LY LYF SRICELS SERGEY 
DMD EHS TRETMUE BSW 
BBS. EA BHENUARNTARS 
VEAY BUNTY EACH 
BLADE TEXLTHES. UFR 
BSA SHOAHRBAPTS RETO 
EMMA CHSRMICeY. CVE 
VSWR Sh VFI VRE 
EOE CMENTOS.AUARH 
DARN ICE) DOBBS BM TE Ols 
19984, A+ -OMBREISTO 
PF VA— VRB MIELEOEERT 
UTED BERT Te. RABIEEU, 
E-IDAAd.FUAY E—)DERICR 
TALTWS. KL. ARID E— IV IES 
5, JSLTMBRIS Dy NEPXY 
AFRO BEE DIY THD EID 
EMRATHSL BEATS CHEE 
Sit REIL fe. EOMAUARHOE 
SERBS RY RU Ye — 
DICOIWTHREMBIC. Y—-2-VEE- VORP UY TCO TH 
(STE Ufc. (BCS RADABHCIS—TCH. EMICBOMUL 
BU TDI. CI DSBFRKELTIERT YDUSKUROROCH. 
JCEMEISES. MOEOSMHeDUSAY—L—DEA—V HEH 
A Otpvica—ve-VERDETHBUEES, 

T—-VE—)L PTR? LD LURE CSE. ED ITB D7 TlEWS 
BD NSYARESETORMBRTU, SAE Ic PMA 
OTE. EMRICKBE, CRUY PREP OL MICMASKYIEEN 
ENBFEDEDICTSTEC AY TOMRDBAC EVIE RUESIC 
LIEDEEWS, RICA THSLA—VOSUVBERESNT, S 
YELTIAINVT FEY RORUNY SEY LI—IVOESERCE. RF 
4 NEES HER DIED, 741 YA CRRA—V OBHHRNTHR 
DIEROKSICIEHS TSB ING. J —-P DEAD USEBBE. 
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a pale ale with a subtly sweet aroma and slightly bitter finish, 
a German lager, and a porter (“which goes well with spare 
ribs or Okinawan pork,” says Tamaki). Helios also makes sea- 
sonal beers, such as their red ale. At present, Helios is focus- 
ing on its Okinawan market, but aims to increasingly export 
refrigerated bottles to the rest of Japan, especially through its 
online shopping site. Once in a blue moon, Cheers in Yoko- 
hama serves a keg, making it about the only place you can get 
draught outside Okinawa. 

If you are in the pub and are looking for more lively sur- 
roundings, venture upstairs to the Helios izakaya, where there 
is a full menu of heavily fried pub food and also live Okinawan 
music. Tours to the Awamori brewery in Nago are a little trick- 
ier. In addition to making a reservation (you can do so online), 
you will need to secure transportation, meaning an expensive 
taxi ride or a rental car if you’ve got a driver who’s not drink- 
ing. Otherwise, slip into some local alcohol retailers in Naha 
and you can find some bottles to take back to your hotel or 
the beach. Bask in the sun with a bottle of bitterness—the 
good bitter. 


http://www.helios-syuzo.co.jp 
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Mi BREWERY INFO 


The list of Japanese breweries that appears on the following four 
pages is by no means complete. There are over 200 microbreweries in 
Japan. But as we stated in our first issue, not all of these breweries are 
necessarily devoted to producing high-quality craft beer. This list has 
been compiled by a panel of craft beer tasters and is subject to change. 

If you believe a brewery should be included on this list, please sub- 
mit their name for consideration. If you are a craft-beer brewer or brew- 
ery not on this list, please contact us as well. If you are interested in 
improving the quality of your product, we can possibly put you in touch 
with expert tasters and highly lauded craft brewers who may be willing 
to provide training and advice. The craft beer industry is about quality 
and support, not just profit. 


& some English support Non-smoking areas 
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{© Bar/restaurant at brewery 


New additions: Aqula Beer, Kamakura Beer, Kizakura Beer 


4t#i8 HOKKAIDO 


AA—Y7E—)) Okhotsk Beer 

AR-Y7E—IV(#R) 

7090-0037 Abra REI2T 62-2 

Kitami-shi, Yamashita-cho 2-2-2 

TEL: 0157-23-6300 FAX:0157-23-1121 
http://www.beers.co.jp/ 


ABH E—IL Daisetsu Ji-beer 

ABEL) 

7070-0030 AS) | |r F381 1-1604B001 

Asahi-shi, Miyashita-dori 11-1604-1 

TEL: 0166-25-0400 FAX: 0166-25-0401 
http://www, ji-beer.com/ 


J—-AFA7Y F North Island 

(A)AFTAPYIWIY— 

7065-0026 4Liera 58 XAb262RR 1-3-8 

Sapporo-shi, Higashi-ku, Kita 26 Johigashi 

1-3-8 

TEL: 011-752-2550 FAX:011-752-2557 
http://www.2002cb.co,jp/ 


Beso 78 Kaitakushi Beer 

(8) ALPES BREA 

7060-0032 4LIRTE ARK IL2ZRR4T A 

Sapporo-shi, Chuo-ku, Kita 2, Johigashi 4 

TEL: 011-252-8231 

011-200-8195 
http://www.sapporo-factory.co,jp/ 

beer_museum/ 


\\¥E—)L Otaru Beer 

(APL IME C—) LEB PT 

7047-0261 /| WT #%E3-263-19 

Otaru-shi, Zenibako 3-263-19 

TEL: 0134-61-2277 FAX: 0134-61-2278 
http://www.otarubeer.com/ 


Se (earth C—)L Onidensetsu Ji-beer 
(DDE DEAS 

7059-0463 SAllra hE HBT 96-6 
Noboribetsu-shi, Noboribetsu-cho 96-6 


Brewery tours possible 


TEL: 0143-80-2110 FAX: 0143-80-2111 
http://www.wakasaimo.com/ 


AiBE—)L Onuma Beer 

(HIF O1/\IAKB 

7041-1354 SHE BRET ATARI 208 

Kameda-gun, Nanae-machi, Ohnuma-cho 

208 

TEL: 0138-67-1611 FAX: 0138-67-1678 
http://www.onumabeer.co.jp/ 


SF IWATE-KEN 


“7 LY Baeren 

(NT LY BSP 

7020-0061 #8 f)ra4t1-3-31 

Morioka-shi, Kitayama 1-3-31 

TEL: 019-606-0766 FAX: 019-626-0201 
http://baeren.jp 

$855] SRC —)V Ginga Kogen Beer 

RASH ARE) 

7029-5703 MBAR A ARAB iR3-647-1 

Waga-gun, Nishiwaga-cho, Sawauchi 

Kaizawa 3-647-1 

TEL: 0197-85-5321 FAX: 0197-85-5323 
http://www.gingakogenbeer.com/ 

LRAT | 

LTE —/L Iwatekura Beer 

THE O— Bia () 

7021-0885 —BaTaHAATBT5-42 

Ichinoseki-shi, Tamura-cho 5-42 

TEL: 0191-21-1144 FAX:0191-21-1143 
http://www.sekinoichi.co.jp/ 

LR} 


UR MIYAGI-KEN 


{LR7 D7  E—JV Sennan Craft Beer 
(PR) NTE RB 7 77 BU 
7981-1505 SAR ABS 70197-4 
Kakuta-shi, Kakuta Aza Nagare 197-4 
TEL: 0224-61-1150 FAX: 0224-61-1159 


&< MAOMLETOROOY K— be BBLTHOSLECTHET. 


AER AKITA-KEN 


H<5E—)) Aqula Beer 

RUSH <5 

7010-0921 #k FATA ABT 1-2-40 

Akita-shi, Ohmachi 1-2-40 

TEL: 018-862-1841 FAX:018-862-1982 
www.aqula.co.jp 


FESR —/ Tazawako Beer 

(RD SUK F014-1192 

(AGT ER R25 BS $4430 

Senboku-shi, Tazawako Karata Aza Waseda 

430 

TEL: 0187-44-3988 FAX: 0187-44-3983 
http://www.warabi.or.jp/beer/ 

AnN 


#28 FUKUSHIMA-KEN 


45O<BRE—)L Michinoku Fukushima 

Ji-beer 

(A)BBRE—)) F960-2156 

48 BH ARB - 182 

Fukushima-shi, Arai Aza Yokozuka 3-182 

TEL: 024-593-5859 FAX: 024-593-6139 
http://www.f-beer.com/ 


eR IBARAKI-KEN 


= REEFAALE—IV Hitachino Nest Beer 

AAS (B) 

7311-0133 ABET TEER 1257 

Naka-shi, Kounosu 1257 

TEL: 029-298-0105 FAX:029-295-4580 
http://www.kodawari.cc/ 

an 

447 )VTU— Ushiku Brewery (Chateau 

Kamiya) 

Aleta (tk) 

7300-1234 HA TAA R3-20-4 

Ushiku-shi, Chuo 3-20-4 

TEL: 029-871-1172 FAX:029-871-1172 
http://www.ch-kamiya,jp/ 


Issue no. 3 * Summer 2010 


HAR TOCHIGI-KEN 


9828S /RE—)L Nasu Kogen Beer 

Fim e—)L(AR) 

7325-0001 ABZABBARABT AS BA 3986 

Nasu-gun, Nasu-cho, Oaza Takahisako 3986 

TEL: 0287-62-8958 FAX: 0287-62-8968 
http://www.nasukohgenbeer.co.jp/ 


FLAKY LI—Ib Preston Ale 

(HAY PBRILARYI-IVAIVIU— 
Ee 

7329-0611 WAML=) AF RMS PR 
421 Yat 7) VAEA2F 

Kawachi-gun Kaminokawa-cho Oaza Naka- 
hara 421 Joyful Honda 2F 

TEL: 0285-55-2259 FAX: 0285-55-2265 


8 GUNMA-KEN 


A+z/ 1+ EZ Ozenoyukidoke 

Bet Bie (th) 

7374-0065 SE+ATH BANE 7-13 

Tatebayashi-shi, Nishihon-cho 7-13 

TEL: 0276-72-3711 FAX: 0276-72-3968 
http://www.ryujin,jp/ 


iE SAITAMA-KEN 


TALE) Kobushi-hana Beer 

(BEDS 348-0011 

P4em=H7 41725 

Hanyu-shi, Mitagaya 1725 

TEL: 048-565-5267 FAX: 048-565-3318 
http://www.hana-beer.com/ 


MRT BY 17 O7)VTU— Mugizakkoku 

Kobo Microbrewery 

SMART BX (7O7IVIU— 

7355-0328 /J\)||BJAHR1151-1 

Ogawa-cho, Otsuka 1151-1 

TEL: 0493-72-5673 FAX: 0493-72-5673 
http://www.craft-beer.net/ 


COEDO (ALF) 

(Fe) RBI EA IVIU— 

354-0045 AMER= AHI L B385-10 

Irima-gun, Miyoshi-cho Kamitome 385-10 

TEL: 049-259-7735 FAX: 049-259-9955 
http://www.coedobrewery.com/ 


FRR CHIBA-KEN 


OO’? Loco Beer 

(4) FEB OIE 

7285-0854 “FATA LE1193 

Sakura-shi, Kamiza 1193 

TEL: 043-487-6914 FAX: 043-463-0496 
http://www.shimor.com/ 


/\—FrAk-L—Y Harvest Moon 

(HHTIAETY 

7279-8529 a2 rh 1-4 

Urayasu-shi, Maihama 1-4 

TEL: 047-305-5652 FAX: 047-305-5652 
http://www.ikspiari.co.jp/harvestmoon/ 


RB TOKYO 


BBE) IIF/D—4 YZ Sumidagawa Brewing 

(4%) BBE III —-4 VF 

7130-8602 BHXBBB 1-23-36 VAYIA 

E)L2+3F 

Sumida-ku, Azunabashi 1-23-36 Annex Bldg 

2=3F 

TEL: 03-5608-5086 FAX: 03-5608-7118 
http://www.sumidagawa.jp/ 


Tennoz Ale (T.Y. Harbor Brewery) 

SHARK) 714—--9-4-/\—-1\— 

FIV 

7140-0002 Ga)! |X 58am) ||2-1-3 

Shinagawa-ku, Higashi-shinagawa 2-1-3 

TEL: 03-5479-4555 FAX: 03-5479-1696 
http://www.tyharborbrewing.co.jp/ 

LER 

NIDE BEER 

(*A)=—F 

7154-0016 HHA RIKA4-8-12 Fr EXIL 

DIY bax F 

Setagawa-ku, Tsurumaki 4-8-12 Capital Flat 

Tsurumaki 1F 

TEL: 03-3420-1122 FAX: 03-3420-1144 
http://goodbeer.jp/ 


EO Tama no Megumi 

Bi) | BG (FR) 

7197-8623 #84 rh RE) ||1 Bde 

Fussa-shi, Kumagawa 1 

TEL: 042-553-0100 FAX: 042-553-2017 
http://www.tamajiman.com/ 


IR KANAGAWA-KEN 


#83 C—)L Yokohama Beer 

KERR) 

7231-0013 MAHAR (ESBE-68-1 

Yokohama-shi, Naka-ku, Sumiyoshi 6-68-1 

TEL: 045-640-0271 FAX: 045-640-0277 
http://www.yokohamabeer.com/ 

al 

iR3 CE —)L Shonan Beer 

REE Be (th) 

253-0082 3 lle r#)1|7-10-7 

Chigasaki-shi, Kagawa 7-10-7 

TEL: 0467-52-6118 FAX: 0467-52-6119 
http://www.kumazawa.jp/ 

LR} 

$#2 E—)L Kamakura Beer 

Re C—) DBeratset 
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7248-00072 TH ABT5S-9-29 

Kamakura-shi, Omachi 5-9-29 

TEL: 046-723-5533 FAX: 046-760-4933 
www.kamakura-beer.co.jp 


tYIbA—LY Sankt Gallen Brewery 

FUIbA-LY(@) 

7243-0807 BASH1137—1 

Atsugi-shi, Kaneda 1137-1 

TEL: 046-224-2317 FAX: 046-244-5757 
http://www.sanktgallenbrewery.com/ 


FRROLUS< Tanzawa no Shizuku 

EBAE—)R) 

7243-0004 BARTAZKS [2-12-36 

Atsugi-shi, Mizuhiki 2-12-36 

TEL: 046-223-1515 FAX: 046-223-1516 
http://www.atsugi.to/beer/ 


«pH E—IL Sagami Beer 

BeH Beth) 

7243-0121 BATHIR769 

Atsugi-shi, Nanasawa 769 

TEL: 046-248-0124 FAX: 046-247-8089 
http://www.koganeishuzou.com/ 


#g48 C—)L Hakone Beer 

(#%)] FERS Re PAAR EC —) DBP 

250-0032 /|\FARRTHBIZ8245 

Odawara-shi, Kazamatsuri 245 

TEL: 0465-23-7373 FAX: 0465-24-4711 
http://hakone-beer.com/ 


33 YAMANASHI-KEN 


SHS RG Fujizakura Kogen Mugishu 

BLE) 

7401-0301 Mabe as ti) ABT A 

6663-1 

Minami Tsuru-gun, Fujikawaguchiko-cho, 

Funatsu 6663-1 

TEL: 0555-83-2236 FAX: 0555-20-3866 
http://www. fuji-net.co.jp/beer/ 

LR 


ie NIGATA-KEN 


AAABIRE—IL Tannai Kogen Beer 

faAThS haAe i c—) le 

7959-2823 AAA AHtR6 70-1 

Tainai-shi, Atsutazaka 670-1 

TEL: 0254-48-2020 FAX:0254-48-2021 
http://www.tainai.info/ 


AITYL17E—IV Swanlake Beer 

(#k) REARS RUM BROAD IV IU— 
7959-1944 fa BSF rh Se 345-1 
Agano-shi, Kanaya 345-1 

TEL: 0250-63-2000 FAX: 0250-63-1800 


http://www.swanlake.co.jp/ 
LR 


IFIE—IL Echigo Beer 

LFAIe—)V HR) 

7953-0016 #rfarh FasL eH 

Niigata-shi, Nishikan-ku, Matsuyama 2 

Banchi 

TEL: 0256-76-2866 FAX: 0256-72-7441 
http://www.echigo-beer.jp/ 


BABY BRD) VI — Nihonkai Yuhi 

Misaki 

(Hk) == AARBY ADIL IU — 

7940-2501 Ris 8278 107-225 

Nagaoka-shi, Teradomarinosumi 107-225 

TEL: 0258-75-4966 FAX: 0258-75-4277 
http://www.yuhibeer.com/ 


7\#8UgR E—)L Hakkaisan Izumi Beer 

(8) 7 BL 

7949-7114 PARIATAR564-1 

Minamionuma-shi, Izumi 564-1 

TEL: 025-775-3939 FAX: 025-775-3739 
http://www.hakkaisan.co.jp/ 

Aa 

=f R E—)L Myoko Kogen Beer 

HET YY RV YL (FR) 

7949-2112 WET HOF aR 

Myoko-shi, Ike no Taira Onsen 

TEL: 0255-86-2600 FAX: 0255-86-5458 
http://alpen-blick.com 


Bi TOYAMA-KEN 


AAVDSyAU— Ohya Brasserie 

(AAV IDYAY— 

7939-2606 Brat PR)RR2584-5 

Toyama-shi, Fuchu-machi Nagasawa 

2584-5 

TEL: 076-469-2224 FAX:076-469-2224 
http://www.oh-beer.com/ 


iain 5B Johana Beer 

Sim (8) 

7939-1805 RARTa EF 340 

Nanto-shi, Hosono 340 

TEL: 0763-62-2283 FAX: 0763-62-3737 
http://www,jo-beer.com/ 


Gill ISHIKAWA-KEN 


RES E—)) BA AEE2Ra6 Okunoto Beer 
Nihonkai Club 

AtSBAbAA FE Heart & Beer AAS 
SREB 

7927-0605 IFKERRE SBT 17 B92 Bit 
Odori-gun, Noto-cho, Azatatekabe 92 Banchi 
TEL: 0768-72-8181 FAX: 0768-72-8282 
http://www.nihonkai-club.com/ 


3#R FUKUI-KEN 


itaT#BHE—)LDIOS Echizen Fukui Beer 

Dios 

(tk) BORE HE) LE 

7910-0016 #HTHAE5-8-25 

Fukui-shi, omiya 5-8-25 _ 

TEL: 0776-22-7711 FAX: 0776-24-0237 
http://www.j-brewery.com/ 


REF NAGANO-KEN 


{ai C—)V Shinano Beer 

(th) 2BHE (BT) IU — 

7389-1303 L7kAMSBHAFSRFLWL 

322121-2 

Kamiminochi-gun, Shinano-cho, Oaza Nojiri 

Aza Kamiyamakkuwa 2121-2 

TEL: 026-255-6633 FAX: 026-255-5876 
http://www.valley.ne.jp/~beer470/ 


i SIRC—IL Shiga Kogen Beer 

()BNATE 

7381-0401 Re HeBLl/ ABFA 1163 

Shimotakai-gun, Yamanouchi-machi, Hirao 

1163 

TEL: 0269-33-2155 FAX: 0269-33-3136 
http://www.tamamura-honten.co,jp/ 

ADAE—)V OHILAIHO BEER 

(RR) (SIN FRED TH HR Nt 

7389-0505 BRE TI403875-2 

Tomi-shi, Kano 3875-2 

TEL: 0268-64-0006 FAX: 0268-64-0111 
http://www.yurarikan.com/ 

LE DR 

VywR—+TIV—4 YZ Yo-Ho Brewing (Yona 

Yona) 

(HV YR-- DIFF 

7385-0009 4A TH/J\FA#1119-1 

Saku-shi, Otai 1119-1 

TEL: 0267-66-1211 FAX: 0267-66-1210 
http://www.yohobrewing.com/ 


fz) C—) Minami-shinshu Beer 

Fafa C—)L (RR) 67 SS BRGRT 

7399-4301 (PAGERS FAN4752-31 

Kamiinagun, Miyatamura 4752-31 

TEL: 0265-85-5777 FAX: 0265-85-5630 
http://www.ms-beer.co.jp/ 


ASBE—IL Kiso Ji-beer 

AS BC) (4) 

7399-5302 AS ABMA SHS E2278 

Kisogun, Minamikiso-cho, Asuma 2278 

TEL: 0264-58-1211 FAX: 0264-58-1211 
http://hotelkisoji.jp 

LE PENG T | 


i= GIFU-KEN 


FREY US58 Hida Takayama Brewing 
Agticulture Corporation 

(A)me LA RHa LAS 

7506-0808 MLUTBtAASBT999 
Takayama-shi, Matsumoto-cho 999 
TEL: 0577-35-0365 FAX: 0577-32-7767 


18482 C—)L Hakusekikan Beer 

(HHA BARE IV IU — 

7509-8301 FAI) |r #E)115251-1 

Nakatsugawa-shi, Hirukawa 5251-1 

TEL: 0573-46-0015 FAX: 0573-45-3303 
http://www.hakusekikan-beer.jp/ 


RR SHIZUOKA-KEN 


RF SR C—)L Gotenba Kogen Beer 

Riza —) (RR) 

7412-0033 ti Reta rh 41719 

Gotenba-shi, Kamiyama 719 

TEL: 0550-87-5500 FAX: 0550-87-5224 
http://www.gkb.co.jp/ 


I\4 LIVY V4 AZ—E—IV Bayern Meister 

Beer 

INF LIV YY AAB—E-IV(B) 

7418-0103 BLE LHW Sali 254-1 

Fujino-shi, Kamiide Aza Kawarabata 1254-1 

TEL: 0544-54-3311 FAX: 0544-54-3312 
http://www.bmbier.com/ 


BGHIRCT Hansharo Beer 

(tk) REBAR 

7410-2113 FEORDH272-1 

Izunokuni-shi, Naka 272-1 

TEL: 055-949-1208 FAX: 055-949-5022 
http://www.kuraya-narusawa.com/ 


A7—F E-Ib Baird Beer 

(A)AP-EDIL-1A YF 

7410-0843 ASzpZReayI-3 

Numazu-shi, Tatehara-cho 9-3 

TEL: 055-952-6673 FAX: 055-952-6673 
http://www.bairdbeer.com/ 

1 R] 


S18 AICHI-KEN 


#L5 E—IL Kinshachi Beer 

TaAY RASLSb Ee) PBB 

7484-0888 ALM RAS eR 1-4 

Inuyama-shi, Haguroshinden Aza Takami 1-4 

TEL: 0568-67-0116 FAX: 0568-67-0155 
http://www.kinshachi.jp/ 


=HR MIE-KEN 


E7E7hHE—)L Mokumoku Ji-beer 
BEHAZAPROBZEVEIFQOUIP 
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=1s 

7518-1392 (FB Pea it3609 

Iga-shi, Nishiyubune 3609 

TEL: 0595-43-0909 FAX: 0595-43-2100 
http://www.moku-moku.com/ 


(FABEZE |sekadoya Beer 

(A) ABSABAS 

7516-0017 RAT HRA 6-428 

Ise-shi, Jinkyu 6-428 

TEL: 0596-21-3108 FAX: 0596-21-3109 
http://www.biyagura.jp/ 

| 


8 SHIGA-KEN 


3—5B38 C—)l Nagahama Roman Beer 

RRS C—)L() 

7526-0056 &Rrss8 ABT 14-1 

Nagahamaz-shi, Asahi-cho 14-1 

TEL: 0749-63-4300 FAX: 0749-63-4301 
http://www.romanbeer.com 

LR 


maBht KYOTO 


stXC— I Kizakura Beer 

Sehetkst Set 

7612-8046 RAAT Mab RAKE 

20203 

Kyoto-shi, Fushimi-ku, Shioya-machi 223 

TEL: 075 - 611 -8115 FAX: 075-611-8177 
www.kizakura.co.jp 


FREBAT A LU@s38 Kyoto-fu Shusan Kaido 

PA (4) 

7601-0251 RADAREX RALALUET Fa20 

Kyoto-shi, Ukyo-ku, Keihokushuzan-cho 

Shimodai 20 

TEL: 0771-52-0080 FAX: 0771-52-1150 
http://www.hanedashuzo.co,jp/ 

LED RIT | 

FR #BE] BB Kyoto Machiya Beer 

Vy 47 (HR) 

7604-0811 RATS ARKH ALIS 

BBY173 FVD EA ee ac BE 

Kyoto-shi, Nakagyo-ku, Sakaimachi-dori, 

Kameya-cho 173, Kinshi Masamune Horino 

Memorial Museum 

TEL: 075-223-2072 FAX: 075-223-2072 
http://www.kinshimasamune.com/ 

LR 

AR OSAKA 


ARETE) Osaka Kuninocho Beer 
EDS (th) 

7569-0814 Stirs & HBT3-26-12 
Takatsuki-shi, Tonda-cho 3-26-12 

TEL: 072-696-0003 FAX: 072-693-1533 


http://www.kuninocho,jp/ 


HM E—) Minoh Beer 

Lit :74:E7 (4A) 

7562-0004 Simi HS3-19-11 

Mino-shi, Makiochi 3-19-11 

TEL: 072-725-7234 FAX: 072-725-7235 
http://www.minoh-beer.jp/ 

SER HYOGO-KEN 


Al C— JV Shirayuki Beer 

/\ VEE (HR) 

7664-0851 RATE HRR3-4-15 

Itami-shi, Chuo 3-4-15 

TEL: 072-773-0524 FAX:072-773-1165 
http://www.konishi.co,jp/ 


BRR TOTTORI-KEN 


AWGE—)L Daisen ‘G'Beer 

RRA (PR) 

7689-4108 Fa{ABMA SET ALLL 1740-30 

Saihaku-gun, Hoki-cho, Maruyama 1740-30 

TEL: 0859-39-8033 FAX: 0859-39-8034 
http://g-beer,jp/ 


Bi SHIMANE-KEN 


HSTHIE—)L EASA Matsue Beer Hearn 

Btke—) (th) 

690-0876 #37115 2 FABI509-1 

Matsue-shi, Kuroda-cho 509-1 

TEL: 0852-55-8355 FAX: 0852-27-7750 
http://www.shimane-beer.co.jp/ 

ii 


PALLY OKAYAMA-KEN 


5h C—) Doppo Beer 

2 Meh) 

7703-8258 Faris FB) | [R184 

Okayama-shi, Nishikawa-cho 184 

TEL: 086-272-5594 FAX: 086-273-9243 
http://www.msb.co,jp/ 


2% EHIME-KEN 


Hg EC —)L Umenishiki Beer 

Hepat Ly) | |(#%) 

7799-0194 BRP Aas ABTS) 1/14 

Shikoku Chuo-shi, Kanada-cho, Kanagawa 

14 

TEL: 0896-58-1211 FAX: 0896-58-3171 
http://www.umenishiki.com/ 


i8#C—)l Dogo Beer 

7K EE (PA) 

7790-0848 #ALLITHIEe SS SA 3-23 

Matsuyama-shi, Dogo Kitamachi 3-23 

TEL: 089-924-6616 FAX: 089-924-3707 
http://www.dogobeer.co.jp/ 
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#4 FUKUOKA-KEN 

P9BIRL KOE—/) Mojiko Retro Beer 

PIAL KA E—)L(RR) 

7801-0853 AE7LINTH PSX BR BT 6-9 

Kitakyushu-shi, Moji-ku, Higashiminato- 

machi 6-9 

TEL: 093-321-6885 FAX: 093-321-6858 
http://mojibeer.ntf.ne.jp/ 


4A—FITIVIU— Okura Brewery 
(HH) RT IVA—7 5 
7812-0027 MHS EX F) | lim BT 3-2 BV 
INLAY KF IVA—7 Si BF 
Fukuoka-shi, Hakata-ku, Shimokawabata- 
machi 3-2, Hakata Riverain Hotel Okura BF1 
TEL: 092-262-1172 FAX: 092-262-1427 

Ae DUE Rae Anta el! 


TFIV—-VAZB— Brewmaster 

(A)TAIAT I-A VY FAY INI 

7814-0104 aha radars BAT 1-19-1 

Fukuoka-shi, Jonan-ku, Befu 1-19-1 

TEL: 092-841-6336 FAX:092-982-3464 
http://www.brewmaster2002.com/ 

LR 


i849 KUMAMOTO-KEN 


bala C—/L Aso Beer 

(#K) BRR IP— Loy Fk 

T 869-1404 PARED ra BRR AB 55 79-3 

Aso-gun, Minamiaso-mura, Kawacho 5579-3 

TEL: 0967-67-0001 FAX: 0967-67-2798 
http://www.asofarmland.co.jp/ 


Bia MIYAZAKI-KEN 


OGLE IL Hideji Beer 

(MAYS 

7882-0077 HERAT 1TARET 747-56 

Nobeoka-shi, Mukabaki-machi 747-56 

TEL: 0982-39-0090 FAX: 0982-38-0080 
http://www.hideji-beer.jp/ 


2B KAGOSHIMA-KEN 


SLL) — Shiroyama Brewery 

(PR) ELUERG LUBA AKL 

7890-8586 He! A ES ar FehcH) 41-1 

Kagoshima-shi, Shinshoin-cho 41-1 

TEL: 099-224-2211 FAX:099-226-6534 
http://www.shiroyama-g.co,jp/ 


71 OKINAWA-KEN 


AU 2 Weia Helios Brewery 

AU Za) 

7905-0024 4s ris tHH405 

Nago-shi, Kyoda 405 

TEL: 0120-41-3975 FAX: 098-860-5186 
http://www.helios-syuzo.co,jp/ 


Mi BEER ROUNDUP 


More Notes from the Tokyo Real Ale Festival 


Toshi’s IPA 


Toshi’s IPA was apparently specially conditioned for its debut 
at this year’s festival. Simcoe hops from America were added 
to the cask, giving it pine-and-citrus aroma. The slightly florid, 
fresh nose was in fact what made it stand out. At 70 IBUs, it 
has a rather sharp, but oh-so-pleasant bitterness when you 
first take a sip. This IPA is not at all heavy and you can go 
round after round without tiring of it. 


Echigo Red Ale 


This beer’s characteristic flavor owes to the Amarillo hop it 
uses. It has aclear, lovely amber color; caramel-roasted malts 
for added flavor; and a slightly sweet, citrusy aroma from the 
Amarillo hops that give it a delicately balanced nose. The 
taste is bold, also providing fine balance between the sweet 
malt and hop bitterness. 


Swanlake Porter 


Owing to its complex combination of malts, this porter features 
chocolate & coffee aroma with toasty, caramel flavor. Swan- 
lake uses U.S. hops (variety undisclosed) but not so much as 
to overwhelm the malt flavor; the hop presence is very subtle. 
On the draw, you experience a delicate balance between the 
malt sweetness and sharp, burnt bitterness. This brew won 
top honors for its class at the World Beer Cup and is indeed a 
world-class porter. 


Preston Pale Ale 


This beer was also specially conditioned for the festival. Pres- 
ton actually brought three beers, each brewed with a different 
kind of hop. The one using Kent Goldings (aroma) hop from 
the UK was quite delicious. It featured a distinct, tea-like aro- 
ma and was reminiscent of an English-style cask-conditioned 
pale ale. With light carbonation, too, it encourages slow, care- 
ful drinking for however many hours you like. 


On April 11th, the NPO Japan Craft Beer Support (JCBS), 
together with the Good Beer Club, hosted the Japan Craft 
Beer Selection in Tokyo. The event included 100 professional 
and amateur tasters judging 160 beer entries in 11 catego- 
ries from over 50 Japanese craft beer makers. Based on the 
results of the evaluations, some beers will advance to a final 
round. The specific awards for finalists will be announced on 
August 29th at the Shiodome Park Hotel Tokyo. Although this 
event is not open to the public, its results will be announced 
in the Fall edition, and the same organizers will be hosting the 
5th annual Nippon Craft Beer Festival on October 31st, from 
noon to 6pm at the Sumida Riverside Hall. For more details, 
visit the website: www.craftbeerfestival.jp 


Toshi’s IPA 


SECOILAT ANC BLeToshi's IPA, TOBOAIC HBC A 
VIAVAVENKEDEZS CT. CaskkOHleyLI-ESSLP AVA 
DHBRAY TRAN THY. BUMTFENTOET, BROMEY # 
PY CILYVazERYFORBVURETHENRHN,. HlcSok TOE— 
IVORACESSIBUIEVSY LBODY vy -FREGRE THD 
LU, RLTET ES, IF CEMT TLESIPACS. 


rFALYyFI—Ib 


TOE—IVOR BATT VUDIEWST XUAEOAY IO CaS 
THHTE. BUDE MBE] V/IN-—DI—CHYDAIVORRIEEI VE 
DA-AhIL—-DP—-OPICT VV ODMR CY LE ODS DEW 
IND YA CBRE CT CB. LODWELTERDUYCEIVFOHHER 
YIDEYONIVADRBS LU. 


RIYLIFZ F-S— 


AOE LOE RENTHY, FAIL—bPIA-E-OREHIEL 
WBUPK-AT1A—PEVIAIVEEEW DEAE EIVKLIL—OP 
— DAN. RY TST XAVUAKROELDIMERENTHOSD, EIVETL 
—FIP—OPAITE SEM (EODICRCSBE. OlCSGE, EVE 
DERERIFOY 1 -FEEH BRONIYADEAEDHEM. I-IV 
FEPAYT CEtRNOMCKSERE. T—-IVEFFZOK-2—-TCF, 


FLAKY A—IbI—I 


TOE-IVESHOILATANVOAICHHWICIY F4yayent£s 
HOC. st 3 BOC V PA RREN. TNENBIAYT CBVAITE 
NTWE Lie. HICH S LD OOM, BEORYA TY bI-)/F4 
VIAI\—D ay. MROREGEY AT OV IC LODURESBNS, ESC 
AFURZDARIIAY F141 ayYOKR—)VI-NVOR. A-KA-V av 
EHR CTR CIN bE DT CT. DOK POC UMA TEL 


SO4A11 Bic. NPOKA BROME—/LERRI SS ICBS)ET 
yREPIST7 (CK apan Craft Beer Selection| MRR CHEE NH. 
ANY bk Clé, BREH OME ID XA-A—-SOHMED SLY bU-E 
tite 60tEIRS BA SIME IVD. OAT AV —IceDWSNTIOR& 
TRFATPSEFZIUOAZENDBREICLY IY VY VENS. RBI 
YE ICHEDSIE— IIS, TOM MGICROWTROSNS, RBICEA 
feshte—) Lid, 8A29AICRR CRB ENS. CDINY HE—ARIC AA 
ENED, BRPRISHEOMS CHAPEL. EKAMEESITKY 
#8512] Nippon Craft Beer Festival DS, FHIEV/\—4- FA—/VC1I0A 
318 (12BR~ 188%) (c47NS. SFLU MSHS. DLT OT heEFLYIL 
THT. www.craftbeerfestival.jp 
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Mi HOMEBREWING 


BEAT THE Heat WHEAT 


by John Chambers 


Now that the muggy days of summer are here, | always 
like to have a good quaffing beer on hand. This style is a good 
summer beer: light in color, low in alcohol, and with good car- 
bonation. Many people associate wheat beers with the Ger- 
man Hefeweizen style, but an American Wheat is different. It 
has a similar malt profile but is fermented with American ale 
yeast. It is clean and refreshing, no banana or clove character. 

This beer features good malt character derived from spe- 
cialty grains and exhibits zip and aroma from the robust Amer- 
ican character hops. Liven the beer up by adding fruit; nearly 
any kind of berry in the secondary will do. Another variation is 
to substitute rye malt for some of the wheat and pale malt. Up 
to 30 or 40% of the total malt bill will give it a bit more zest. 


Size: 22.5 liters Color: 5 SRM IBU: 31 
OG: 1.047 FG: 1.008 (estimated) 
Alcohol: 5.0% v/v (3.9% w/w) (based on above figures) 


Base Grain: 

1.5kg British Maris Otter or pale malt, 2kg Wheat malt 
Specialty Grain: 

450g German Vienna, 150g Carahell, 250g Torrified or flaked 
wheat, 150g Caravienna or other light crystal 


Mash: 

Mash grain in 13 liters water at 65C (149F) for one hour. After 
one hour, top off with 5 liters at 82C (180F). Collect first run- 
nings of 14 liters in kettle, then sparge with 13 liters or water 
at 82C (180F) to collect total runoff of 27 liters at SG 1.039. 


Boil: 90 minutes 


Hops: 30g Mt. Hood (5.4% AA, 60 min.), 10g Cascade (5.7% 
AA, 15 min.), 10g Amarillo (9.4% AA, 15 min.), 10g Mt. Hood 
(5.4% AA, 15 min.), 15g Cascade (5.7% AA, 1 min.), 15g Ama- 
rillo (9.4% AA, 1 min.) 


Yeast: Safale-05, Ferment at 21C (70F) 


Partial Mash Directions: 

Steep crushed specialty grains in a nylon mesh bag (omitting 
the base grains) in 6 liters of 65C (149F) water for 1 hour, re- 
move grain and discard. Strain grain debris from the mashing 
water and bring the total volume of water to 18 liters. Heat to 
boiling and add: 


Dry or liquid malt extract: 
1.5 kg wheat malt extract 
1.0 kg light malt extract 


Follow the boiling and hopping schedules as above. When the 


boil is complete, top off with water until a volume of 21 liters is 
reached, chill, and ferment at 21C (70F). 
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BCRLEWE, ES CRAPTOE-/VEWDCE¥ERICBW TH 
ERWOBHMHE. SHITAEEZICUIEVDE-IVE CHIT B. HAS 
DA ADOT IVI ER LoDWELKEA-RA-Yay BS 
BICETHRROOE! 94 —FE-IV U)BOE—))) ESAISR TY O 
N—DLGPLY LYRA IVES SASBOESIED PAUAY 
F4—-MAENEM BES. EIVEORDSME CMTHSD, 7 AUA 
YD — MAP AUAYI-IVI—Ah CHEE THY. JU—-Y CR 
PDEA INF FERIO-FEDRU. 

Elbh EV IITZ—BPRCHTOSORMTO E—IVORBTE. FAVE 
ZRYVIVIL AYP SIUEHENTHS, 651 DOR WSIEA LT 
AUDAVAY SRROBGEDROBVE. TMUCTIV—-YaeMaTEHEE 
FEELERAWOE—IVCES. NSU-ROTIV—-VY SSIES 
DTHAKKEO C2RABRICMAMEKL. MON I-Yavel 
ThE, D4 FER IVEIV FOREST EIDE CB EBA TELL. 
EIVEBAD30%~40%HK SAT lET HU. RDU CME IIDS 
1243. 


B: 225Uy hb 8: 5 SRM IBU: 31 
RBLCH: = 1.047 BRASS: 1.008 (6+ R18) 
PF IVI-)VER: 5.0% (3.9 H% ) (LacBiBkURM) 


AN—ZEWE: PUFA VAAYA—MIEN—IVEIVE (1.5kg) 
4—F Eb (2kg) 

RNYRWIVLIA: De-DVvUD4LF (450g) .WIANIV (150g), FU 
DWrItk-94—k (MABICEUCA RAT IVIPELIE)E) ERNE 
L—-FE+94—h(250g) ADIL LFEAMEMHODL RIVAZIVEIL 
k(150g) 

Wyya: 65°C(149F), 13 y KILO CRY vy F475. ST 
OBL FoF C82°C(180F)K CMAL TKS y b/VAMASD, THT OR 
MOU y KIVET bIVITABL, 82°C(180F)DH13U y KIVCAIN-YY 
BSD. AH227U Y bV(SG1.039)OFTeENTS. 

RAVYYF: 9053 

RIT: VIVYEI—F 30g (5.4% AA, 6053). HAT—EF 10g (5.7% 
AA, 153) 72UQ 10g (9.4% AA, 15 3). VIYEI—K 10g (5.4% 
AA, 1553), HAT— EF 15g (5.7% AA, 159). 7 UO 15g (9.4% AA, 153) 
4—Zk: Safale-05, Hm E21°C (70F) 

INV IVeYVAOE: HOY ROWMRICIIVYALKEANY VIL 
DUA VEAN(A-AKEIVMEBRS) 65°C (149F) DHOU Y BIDIC TBF 
BITS. TOBREMU HERS CS. SNE eMRLTEIV 
hOS ARAL KAMATAHIBUY NIVIC TS. HES SE CHAL 
LRENAS: 


RST/UFYREIVEELEA: DIF EIVETERA 
kI+A 1.0kg 


1.5 kg, ST REIL 


RIVA ERY FRA OIBEISADRODKEAC. KV TDRT 
KESBD21U y HLICESE CKEMA, BAL, 21°C(70F) CHBE 
tS. 


CRAVE (VAAS?) 


het ACC 3 

ESF YING GURY) ole 2 IY Ti 
LEvva=A, EAaAYT 

BLA fh KEDDHKCAMY 
ININ=3 (END SBEF) He ACA 
=yv=9 =F &CAy 

Bids, Te. Al 

te EE 1 

AAA VEC 1 

BiB 27 (AMY) 


O MCAT RERE CWDS, 

O 4 te O-Wie (1) E-FYNE- LEYDAA/\ 
FRIA DYNA BAA LS, BHWZONS, 

© AWULKERE (2) ICANT. SRARNEVESIE 
BHD, 3 OD C5 TOKEICLTHK. 

O 4-PYEBOTH5S 39559, FY RAICESE 
CHES. UD <UIRLT 2 HES. 


BA-PUDE GE. BOHBSTIF1 NY COLENS. 


BM ARSCI/ AY /\—ZRIOLEM BA CEFICAVIEC WOE /NGRIAD 


BRETeE5. 


Senegalese Tofu 


(4 servings) 


3 tbsp of vegetable oil 

1/2 cup of chunky peanut butter 
1/4 cup of lemon juice 

1 yellow onion, chopped 

1 jalapeno pepper, minced 

(or 1 green tégarashi pepper) 

2 cloves of garlic, minced 

1 tbsp of freshly chopped thyme 
1 tsp of salt 

1 tsp of black pepper 

2 packages of tofu 


@ Lightly brown chopped onions in oil 

@ Mix (1) with peanut butter, lemon juice, jalapeno 
pepper, garlic, thyme, salt and pepper in a baking dish. 
© Add tofu to (2) and coat the tofu with the mixture. 
Allow it to marinate for 30 minutes. 

O After preheating, broil tofu for 3 to 5 minutes, until 
lightly browned. Flip the tofu and brown the bottom for 
about 2 minutes. 


* The original recipe calls for Serrano peppers, which are 


tough to find in Japan. 
* If you don’t have an oven, you can use a fry pan and a lid. 
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Nagano Trading Co., Ltd 


www.naganotrading.com 


FITEESKRA > AUFE 


Licensed Importer & Distributor 


AMERICAN CRAFT BEER 


FRESH FROM THE BREWERY! 


We pick up beer at the brewery cold ship ocean container 
cold, clear customs cold, warehouse cold and deliver cold! 
Why? We love beer! ! * 


Please contact us (H.4a8/English): all@naganotrading.com 
Official importer & distributor for 

the following famous USA Craft breweries: 
Stone Brewing Co., Escondido CA 
Green Flash Brewing Co., Vista CA 
Ballast Point Brewing Co., San Diego CA 
Coronado Brewing Co., Coronado CA 
Pizza Port Brewing Co., Carlsbad CA 
North Coast Brewing Co.; Fort Bragg CA 
Speakeasy Ales & Lagers, San Francisco CA 
Bear Republic Brewing Co, Healdsburg CA 
Maui Brewing Co., Maui HI 
Great Divide Brewing Co., Denver CO 
Southern Tier Brewing Co., Lakewood NY 


HEE — Le REC 


7 0 aR 
fi LOSE ! 
a 


CRAFT ON DRAUGHT: 
70 WORLD BEERS. 
ENOUGH FOR YOU? 


Pub hours: 17:00~23:30, Closed Sun 
Tokyo, Sumida-ku, Ryogoku 2-18-7 
03-3633-2120 
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35 taps & 3 handpumps! 
Tokyo, Setagaya-ku 
Kitazawa 2-9-3 
Sankyu Bldg 2F 
03-3485-9090 


, BE cca 
Store |: 17:00~26:00 (always open) 


e 

Store 2: 17:00~23:30 (Tue-Fri) cole 
1 3:00~23:30 (Sat-Sun) \ % 
(closed Mondays) 


EFF c BOR 
HI - BAA—A—-WORS 
=1—-3-7ICCRERSRS AR 


Swan Lake Beer 


AIYVIFE-W 


Duvel. It isn’t just the eponymous flagship of a world-fa- 
mous beer brewery; it’s in a category all its own. The oft-im- 
itated and never-matched Duvel—which means ‘Devil’ in the 
local tongue—has inspired an entire generation of new-world 
craft brewers as they try to unlock the mysteries and traditions 
of old Belgium. 

The range of beers from the family-owned Duvel Moort- 
gat is both impressive and distinctive. Besides their name- 
sake Duvel, they also brew the famous abbey-style beers of 
Maredsous, La Chouffe with its folk elves on the labels, and 
even a taste of the new with America’s own Ommegang. The 
thirst-quenching and invigorating Vedett White has also been 
made available only in Belgium and Japan via their importing 
partner, Konishi Brewery. 

We sat down with Duvel Moortgat’s Michel Moortgat, who 
was in Tokyo for the release of Liefmans’ “On the Rocks,” 
which is a new take on a traditional style fruit beer—by enjoy- 
ing it on ice! 


You’re in Japan to promote the release of Liefmans’ “On 
the Rocks.” Can you tell us a little about how this method 
of enjoying beer came to be? Are there other cases of 
doing something like this? It came up by accident in fact! 
(laughs) Liefmans is a very old brewery; the region they are 
from is very well known for its brown beer styles. So, that’s 
the base of the whole brewing process; you make a brown la- 
ger beer—Liefmans produced Goudenband, which is a brown 
beer, but much stronger and top-fermented—and mix it with 
cherries and raspberries throughout the year. When we took 
over we wanted to have a more refreshing, more accessible, 
fruitier beer, so we created Liefmans Fruitesse. It'll be bap- 
tized soon, in Belgium. 

At one point our brewmaster said, “This is good, but since 
it’s intended to be a very refreshing summer drink, maybe 
it could be good with ice cubes.” And the idea of putting ice 
cubes in beer scared us at first; we thought, no, we’re not go- 
ing to do this. We are quality brewers, relying on old brewing 
traditions, so we’re not going to start putting ice cubes in beer! 
But we tried it, and everybody around us that tasted it thought 
that it was at least as good with the ice cubes, if not better. So, 
we Said, why not? Because it hasn’t been done in the past—at 


HIGHER TASTE: 


an interview with Michel Moortgat, 
Duvel Moortgat CEO 


by Jason Koehler 
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pefully with the Duvel. 
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fas a gateway for wine drinkers, say, or possibly for 
Dple who like spritzer drinks and so on? Indeed. 


Duvel is known for having one of the most rigorous: 
uration schedules in the world. As Duvel continue 
grow, what challenges do you face maintaining that h 
level of quality? One of the concerns we have had since wi 
broadened our beer portfolio is that it’s adding enormous com-~ 
plexity to our brewing process. Specifically, concerning Duvel, ' 
we have a constant shortage of warm and cold cellars. You 
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ers in Belgium asked over and over whether we wouldn’t brew 
Duvel Triple Hop again. And then we said to them, a little bit 
as a challenge, “If you can find ten thousand people asking 
for it, we will do it!” And so they put a fan page on Facebook, 
and within one and a half months they had over ten thousand 
people asking for Duvel Triple Hop. We said, you won, we 
lost, we’re going to brew the beer, and it will be released in 
September. 


Are there any other plans to expand the Duvel line in the 
future to include any other Duvel-named beers, in addi- 
tion to the Triple Hop? Well, another innovation from last 
year is we distilled some Duvel brew. We made a brew of Duv- 
el, and then we transported it to a distillery. And instead of fer- 
menting it, they distilled it and kept it for three years in cherry 
and oak barrels. We decided to release it in small quantities, 
and there again, it was sold in a couple of hours. There were 
only 2750 bottles. 

The good thing about that is, not only does it highlight the 
Duvel brand, but it also educates consumers, because then 
they can see both the differences and the similarities between 
brewing and distilling, like you can see between brewing and 
making sake. So, if people come up with good ideas, we can 
do them, but probably always in a limited way. 


Many people say that the Duvel tulip glass is the best 
glass for enjoying not only Duvel, but also a wide range 
of other beers and beer styles. What is it that makes the 
tulip glass so special? The tulip shape, the fact that it nar- 
rows, and then it widens, that’s where the aromas can really 
be released. You can put your nose into the glass. If it only 
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Mr. Moortgat poses with Konishi Shintaro of Konishi Brewing, 
one of the largest importers of Belgian beer in Japan. 
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widened from the bottom up, the various aromas would simply 
dissipate. Here, they are kept, and then they are released only 
at the end of the glass, so that you can enjoy them as much as 
possible. | think the shape maintains the head, which is very 
important for beer. 


Do you have engineers that study the glass and the aro- 
ma circulation, or is this just trial and error until you find 
something that works? We don’t have specific people, but 
of course you do it through collaboration with your suppliers 
and glass manufacturers. What is also special about the Du- 
vel glass—and | think that this is also something that we in- 
vented—is that in every single glass we have a ‘D’ engraved 
on the bottom of the glass. And the ‘D’ is not there because 
it’s nice or good looking, but because that’s the point where 
the carbonation is released, continuously feeding the creamy 
head of the beer. 


Duvel Green has been well-received in the US. Are there 
any plans to introduce Duvel Green to Japan? Certainly 
there are a large number of specialty Belgian beer bars 
and cafés where it would find a home. Well, there is no spe- 
cific plan for the near future, but indeed, | think Japan certainly 
has the potential to be one of the next countries to have Duvel 
Green on draft. It also is a new experience for us; we haven’t 
done Duvel on draft in the past. We launched it one and a half 
years ago in the US and in the UK. It is, as you know, not re- 
fermented. That’s also where the name ‘green’ comes from, 
meaning a younger beer. We still want to concentrate a little 
bit on those two markets. They are both very big, so there is 
still a lot of work to do, but Japan in my view could certainly be 


one of the next countries. 


A lot of Japanese craft beer brewers are going to be con- 
cerned about the amount of Belgian beer coming into 
Japan. | think they see it as competition. On one hand, 
it could be competition for their own craft beers; on the 
other, it could be developing a taste for craft beer and 
high-gravity beers. Do you think that the aggressive im- 
port of Belgian beers is going to help craft brewers in Ja- 
pan, or do you think it will be competition? When you look 
at the United States, you see that they also started importing 
foreign beers. In the beginning, they imported Heineken, and 
then German beers, and then Belgian beers, and now, finally, 
they have a very lively craft movement that is becoming very, 
very strong and is the only segment of the beer sector that 
is really growing. | also think you should look at wine in the 
United States—they started to import French wine, but today 
they make equally good wines in California, so | think that 
importing serves more as an introduction to consumers than 
competition. 


Thank you for your time. 


Find out more information about Duvel Moortgat and Liefmans’ ‘On 
the Rocks’ at: www.duvelmoortgat.be 
wwwliefmans.be 


Belgian Beer Weekend Tokyo 2010 
Sept. 10-12, Roppongi Hills Arena 
www. belgianbeerweekend.jp 
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Aoki, Bryan Harrell of Brews News, Phred Kaufman of Ezo Beer 
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On July 4th, Popeye celebrated 25 years of business with a huge party. 
Brewers, brewery owners and others in the beer industry assembled 
early to enjoy each other's beers and to reminisce. Owner Aoki Tatsuo 
fought back tears as he gave thanks to everyone he has worked with 
over the years. Later, many of Aoki’s oldest and most loyal customers 
came to have a smashing time as the party continued. 


Bryan Baird of Baird Brewing, Hori Teruya of Nide Beer 


HB SCRAWLINGS 


Are you always going to list the breweries? (-K.H.) 

For a while, yes. The biggest surprise for people new to craft 
beer is the number of breweries on our list (and ours is only 
about 70 of some of the best, compiled by qualified tasters). 
The point is to show that there is enormous choice, and that 
drinkers have to request that choice of bar and restaurant 
owners. Even veteran drinkers discover new options on the 
list, which is always changing. 


Why don’t you do bar reviews? (-T.M.) 

There are just too many of them for a quarterly magazine 
and their numbers are growing each month. How do we fairly 
choose which one to review? We are considering ways to give 
bars some attention in our magazine, and we certainly will do 
so soon on our growing website, but this will take a little more 
time. It will help to have more pages. Thankfully, we were able 
to expand an additional four with this issue because of our 
growing number of generous sponsors. Please thank them for 
working with us to develop the craft beer scene in Japan. 


Please send all comments & questions to: 
info@japanbeertimes.com 
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Fe a et Beer Inn Mugishutei CHARCOAL GRILL & BAR GREEN 


http://www.ezo-beer.com/jpn/mugi/mugi.html 


We also import some 
of the world’s best 


craft beer. Check out 
our online store 
for more details! 


AUTH PREG OSASTA an eco-conscious restaurant in Yokohama 
SY? CIDE 
TEL: 011-512-4774 


Yoshia Bldg B1 
Minami 9, Nishi 5 
Chuo-ku, Sapporo-shi 


craft beer dining 
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231-0868 NAKA-KU, ISHIKAWACHO 1-8 ial 
TEL: 045-662-5993 3 ck 
*#B/Weekdays: 17:00-26:00 BEE on 
VAA/Weekends: 16:00-26:00 now 1 


7E PKA: X82 B/Closed Tuesdays 


Japan Beer Times T-shirts feature our catch-phrase. Text is silkscreened on 
heavy-weight, quality cotton T-shirts. Two styles are available: dark brown 
lettering on natural beige and black lettering on white. Sizes are extra small, 
small, medium, large, and extra-large (which is quite big). 


http://japanbeertimes.com/tshirts 
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http://japanbeertimes.com/tshirts 
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